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there any difference between dietary groups.
Conclusions: Following a traditional MedDiet for 6 months may help
reduce oxidative stress in vivo in older Australians which may assist with
healthy vascular function and cognitive ageing.
Funding source(s): NHMRC.
POSTER SESSION 1.
A METHODOLOGICAL APPRAISAL OF POSTPRANDIAL VASCULAR
FUNCTION FOLLOWING OGTT IN MIDDLE-EASTERN MEN
A. Alyami 1, M.J. Soares 1, J.L. Sherriff 1, F. Coombes 2. 1Nutrition, Dietetics &
Food Technology, Curtin University, WA, Australia; 2University Health Service,
Curtin University, WA, Australia
E-mail address: yami.ali2002@gmail.com (A. Alyami)
Background/Aims: Vascular function is inﬂuenced by meal ingestion. We
determined whether different time-points of observation were equivalent
in detecting postprandial changes.
Methods: Twenty-two Middle Eastern adult men aged 29 (5.3) y and
percent fat 32 (8.9) were studied after a two day avoidance of vigorous
physical activity, an overnight fast and a mandatory 30 min rest in bed. All
recordings were made in the supine position, at fasting and every 15 min
for 2 h following a 75 g OGTT. Blood pressure and heart rate was monitored
through a semi-automated device and mean arterial pressure (MAP) was
calculated. Endothelial function (EF) was assessed through pulse contour
analysis that provided stiffness index (SI) and reﬂective index (RI). Inte-
grated area under the curve (iAUC) was calculated by the trapezoid rule for
15 min and 30 min time-points.
Results: There was a signiﬁcant drop in RI and an increase in HR following
OGTT that was detected by both methods. There was no difference be-
tween methods on a paired t-test (iAUC-15 vs. iAUC-30) in RI [-11.2 (18.7)
vs. -10.0 (17.4)%; p ¼ 0.29], SI [-0.15 (1.7) vs. -0.14 (1.4) m/sec, p ¼ 0.39], HR
[+6.1 (5.8) vs. +5.9 (6.4) beats/min; p ¼ 0.69] and MAP [1.8 (11.2) vs. 1.7
(10.9) mmHg, p ¼ 0.80]. Mean differences between methods were unre-
lated to the average of the two for all parameters. ICC for SI, RI, HR andMAP
were 0.99, 0.96, 0.95 and 0.99, respectively.
Conclusions: The time-points of iAUC were equivalent for postprandial
vascular function in this group.
Funding source(s): N/A.
EFFECT OF PROCESSING ON NUTRITIONAL VALUE OF DIFFERENT PARTS
OF ROOT AND TUBER CROPS AS LIVESTOCK FEED
B.B. Babatunde. Department of Animal Husbandry, College of Agriculture
Fisheries and Forestry Fiji National University Koronivia, Suva, Fiji
E-mail address: bukola9465@hotmail.com (B.B. Babatunde)
Background/Aims: To investigate the effect of processing on nutritional
value of root and tuber crops as livestock feed resources.
Methods: Fresh potatoes, sweet potatoes, cassava, yam and dalo pur-
chased from the market were washed and cut into slices. Fresh slices of
peeled, unpeeled and peels of root and tubers were divided into three
equal parts. One part was analysed for chemical composition as fresh
samples, while remaining two parts were oven dried at 60 oC and sundried
respectively. Sundried and oven dried samples were also analysed for
chemical composition respectively in a 5  3  3 factorial experiment and
data were expressed on as-fed basis. Interaction between type of tuber
crop, component parts and processing on nutrient concentration was
tested using three-way ANOVA.
Results: No difference (p > 0.05) was found in the moisture content of
fresh sample results between root and tuber crops parts. However, there
are signiﬁcant interaction effects (p < 0.05) between the type of tuber crop,
part of tuber crop and processing methods for dry matter, ash, crude
protein, crude ﬁbre and soluble carbohydrate fractions. Sundried potato
and sweet potato peels have higher signiﬁcant (p < 0.05) protein content
(11.5%) than other parts of root crops. Equally, soluble carbohydrate frac-
tions of sundried yam and dalo were signiﬁcantly higher (p < 0.05) than
potato, sweet potato and cassava.
Conclusions: Processing method affect nutrient composition of root andtuber crops.
Funding source(s): Fiji National University.
24-HOUR URINARY IODINE CONCENTRATION AND 24 H URINARY
IODINE EXCRETION IN A SAMPLE OF AUSTRALIAN PRIMARY SCHOOL
CHILDREN
K. Beckford 1, C. Grimes 1, C. Margerison 1, L. Riddell 1, C. Nowson 1, S.
Skeaff 2. 1Centre for Physical Activity and Nutrition Research, Deakin
University, VIC, Australia; 2Department of Human Nutrition, University of
Otago, New Zealand
E-mail address: kbec@deakin.edu.au (K. Beckford)
Background/Aims: The most common method for determining a pop-
ulation’s iodine status is median Urinary Iodine Concentration (UIC)
determined in spot urine samples. Urinary Iodine Excretion (UIE)
derived from 24-hour urine collections is likely to provide a more ac-
curate measure of iodine status as it captures variations in excretion
over the whole day, however few surveys have utilised 24-hour urine
collections to determine UIC. We aimed to assess UIC (mg/L) and UIE (mg/
day) in 24-hour urine collections obtained from a sample of Victorian
primary schoolchildren and to determine whether the sample is iodine
sufﬁcient, when compared with World Health Organisation (WHO)
guidelines.
Methods: As part of a cross-sectional study, 24-hour urine samples were
collected from primary school children aged 5-12 years from 42 schools
across Victoria, Australia between 2010-2013.
Results: The sample included 650 children, 359 boys and 291 girls [mean
(SD) age 9.3 (1.8) years]. The mean urine volume was 873 (424) mL. The
mean UIE and median (IQR) UIC were 104 (54) mg/day and 124 (83,172) mg/
L respectively. Boys were found to have signiﬁcantly higher mean UIE
compared to girls (112 vs. 93, p < 0.0001). The median UIC of the children
falls between 100-199 mg/L, indicating adequate iodine status. Using UIC
36% of participants were classiﬁed as having a UIC less than 100 mg/L, with
only 8% less than 50 mg/L.
Conclusions: In comparison with WHO guidelines for assessing the iodine
status of a population, this group of Victorian school children is iodine
sufﬁcient.
Funding source(s): Australian Postgraduate Award, NHF of Australia,
Helen MacPherson Smith Trust Fund.
A RAT MODEL FOR DETERMINING POSTPRANDIAL RESPONSES TO
FOODS
D.P. Belobrajdic, J. Wei, A.R. Bird. CSIRO, Adelaide, SA, Australia
E-mail address: damien.belobrajdic@csiro.au (D.P. Belobrajdic)
Background/Aims: Rodent models for investigating postprandial plasma
nutrient responses are limited by blood collection volume. We aimed to
develop a rat model that overcomes that shortcoming and evaluate its
performance in an acute metabolic study.
Methods: Rats trained to eat meals had a temporary or permanent
indwelling catheter inserted in the jugular or caudal (tail) vein, respec-
tively. Multiple blood samples were collected before and after con-
sumption of a white bread test meal (containing 0.4 or 1.25 g carbo-
hydrate) and analysed for glucose and insulin. Effects of meal timing
(start or end of the dark period), anaesthesia recovery time and portion
size were evaluated.
Results: Both meals raised blood glucose concentration and the level
remained above baseline at the end of the sampling period (3 h) in rats fed
the larger (1.25 g) but not smaller (0.4 g) carbohydrate load. The glycemic
response tended to be higher when the meal test was conducted at the
start rather than the end of the dark period (p ¼ 0.063) whereas the
insulinemic response was unaffected. The postprandial glycemic response
was consistently less for caudal vein blood than jugular (p < 0.05).
Conclusions: This model enabled multiple blood samples to be taken from
unrestrained animals to assess the glycemic response to a standardised
meal. The shape of the glucose response curve is consistent with that
observed in people. This model provides a new opportunity to investigate
postprandial nutrient bioavailability and metabolic responses to food
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Funding source(s): Food and Nutrition Flagship.
FOOD SECURITY, ACCESS AND QUALITY AMONG CHARITABLE FOOD
PROGRAMS SERVING THE HOMELESS IN THE AUSTRALIAN CAPITAL
TERRITORY REGION
S.E. Belton, M. Jamieson, T. Lawlis. University of Canberra, ACT, Australia
E-mail address: sarah.belton@live.com.au (S.E. Belton)
Background/Aims: This poster describes the current published literature
relating to provision of food by charitable food programs. It focuses on the
type food provided and the use of these charitable programs by homeless
people.
Methods: A descriptive exploratory literature review was conducted
with papers sought from: Medline, Google Scholar, PubMed Central, and
CINAHL, for the period 2000-2015. Search terms included: homeless
nutrition, homeless food charities, homeless diet, food insecurity
homeless, and food homeless. Inclusion criteria were papers that
involved charitable food provision to the homeless and were published
in English
Results: A total of 38 studies met the inclusion criteria. International
studies showed that between 63-96% of homeless participants used
charitable food services regularly. Barriers to accessing these programs
included embarrassment, operation hours, charity environment, crowds,
line-ups and religious inﬂuences. The programs described limited food
access and availability, with a heavy reliance on food donations. Charities
reported that demand exceeded supply. Four international studies re-
ported the nutrient content of charity meals, ﬁnding a lack of zinc, vitamin
A, magnesium and calcium, yet having excess saturated fat and sodium.
These ﬁndings raise concern for the long-term health of those homeless
people who rely on charitable meals. Studies found a recent hunger-
obesity paradox within the homeless population, which increases the
likelihood of chronic disease development.
Conclusions: In Australia, research is limited regarding charitable food
programs, and how these programs inﬂuence the diet and health of the
homeless individuals that rely upon charitable services.
Funding source(s): N/A.
CAN YOU DISTINGUISH NATURALLY OCCURRING FROM REFINED
DIETARY FIBRE?
J. Cunningham, M. Fraser, D. Castles. Food Standards Australia New Zealand,
ACT, Australia
E-mail address: Derek.Castles@foodstandards.gov.au (D. Castles)
Background/Aims: In 2011, an independent panel undertook a review of
Australian food labelling law and policy. Recommendation 14 of the review
stated that total and naturally occurring ﬁbre contents should be consid-
ered as mandatory requirements for the Nutrition Information Panel (NIP).
Australian and New Zealand health ministers asked FSANZ to provide
technical evaluation and advice on this recommendation. In developing
our response, we needed to distinguish ‘naturally occurring’ from ‘reﬁned’
dietary ﬁbre.
Methods: FSANZ’s evaluation included the following: General review of
the literature on deﬁning and analysing the dietary ﬁbre content. Survey of
label information on 100 foods from a single outlet of a major Australian
supermarket chain, to identify statements about the ﬁbre present in the
food. Literature review on the physiological effects of dietary ﬁbre.
Results: Naturally occurring dietary ﬁbre can often be found together with
reﬁned dietary ﬁbres in the same food. There is no available method of
analysis that clearly distinguishes naturally occurring from reﬁned dietary
ﬁbre, where both ﬁbres are present. Non-analytical alternatives, such as
calculations from food composition data, are not feasible due to a lack of
information. Differences in physiological effects cannot be used to distin-
guish naturally occurring from reﬁned dietary ﬁbres.
Conclusions: There is no simple means by which naturally occurring di-
etary ﬁbre can be distinguished from reﬁned dietary ﬁbre. To separately
declare naturally occurring from total dietary ﬁbre in the NIP would be
difﬁcult and impractical to implement.Funding source(s): N/A.
SNACKING ON NIGHTSHIFT: GLUCOSE RESPONSE TO A STANDARD
BREAKFAST MEAL FOLLOWING LARGE VS SMALL SNACKS DURING THE
NIGHT
S.A. Centofanti 1, C.J. Hilditch 1, C. Grant 1, A. Coates 2, J. Dorrian 1, S.
Banks 1. 1Centre for Sleep Research, University of South Australia, SA,
Australia; 2Alliance for Research in Exercise, Nutrition and Activity,
University of South Australia, SA, Australia
E-mail address: censa001@mymail.unisa.edu.au (S.A. Centofanti)
Background/Aims: Shift-workers often eat at night when the body is
primed for sleep, which may have implications for health. This study
examined the impact of consuming a large versus small snack at night on
glucose response to breakfast.
Methods: A total of 29 healthy subjects (21-35 y; 18 females) participated
in a simulated nightshift laboratory study including one baseline sleep (BL;
22:00h-07:00h) and one night awakewith allocation to a large snack (2100
kJ; 18 g total fat, 20 g protein, 63 g carbohydrate) or small snack (840 kJ; 6 g
total fat, 7 g protein, 31 g carbohydrate) using a parallel study design.
Snacks were consumed between 00:00h-00:30h. A mixed meal breakfast
(2100 kJ) was consumed at 08:30h the following morning. Interstitial
glucose was measured continuously using Medtronic Glucose Monitors
and was averaged into 5-minute bins. Area under the curve (AUC) for 90-
minutes post-breakfast was compared following sleeping at night and a
night awake for each snack group.
Results: Pre-breakfast, glucose levels did not signiﬁcantly differ between
BL and post-nightshift (p > 0.05), nor did they differ between snack groups
(p > 0.05). A snack group*day interaction was found [F(1,17)5.36, p ¼ 0.03]
such that in the large snack group, AUC response to breakfast was signif-
icantly higher post-nightshift (+17.8 ± 6.7%) compared to BL (p ¼ 0.003).
AUC did not signiﬁcantly differ (p > 0.05) between days in the small snack
group.
Conclusions: Compared to a small snack, consumption of a large snack at
00:00h impaired the glucose response to breakfast for up to 90-minutes.
Further research into optimal quantity and content of snacks will inform
dietary recommendations for shift workers.
Funding source(s): UniSA Divisional Research Performance Funds.
IODINE STATUS NOT ASSOCIATED WITH COGNITIVE FUNCTIONING IN
OLDER AUSTRALIANS
L. Buchanan 1, K. Charlton 2, S. Roodenrys 1, D. Cocuz 1, T. Pendergast 1, G.
Ma 3. 1 Faculty of Social Sciences, University of Wollongong, NSW, Australia;
2 Faculty of Science, Medicine and Health, University of Wollongong, NSW,
Australia; 3 Institute of Clinical Pathology and Medical Research, Westmead
Hospital, NSW, Australia
E-mail address: karenc@uow.edu.au (K. Charlton)
Background/Aims: Iodine plays a key role in thyroid functioning. Poor
thyroid functioning has been linked to cognitive decline. This study aims to
investigate whether iodine status is associated with cognitive functioning
and mood state in a sample of healthy older Australians.
Methods: Eighty-four men and women aged 60-95 years with normal
cognitive function participated in this cross-sectional study. Three
repeated fasting urine samples were collected a week apart to assess
median urinary iodine concentration for the group. Usual dietary iodine
intake was measured using an iodine-speciﬁc food frequency question-
naire and three repeated 24-hour dietary recalls while nutritional status
was assessed using the Mini Nutritional Assessment (MNA). Cognitive
functionwas assessed by the CogState battery of tests and the Rey Auditory
Verbal Learning Task (RAVLT) and mood state determined by the Geriatric
Depression Scale (GDS). Associations between iodine status and cognitive
tests were assessed byWilcoxon signed-rank, Pearson, and Spearman rank
correlation tests.
Results: Median urinary iodine concentration (MUIC) indicated mild
iodine deﬁciency (71 mg/L; IQR ¼ 55 e 102 mg/L). Iodine status was not
signiﬁcantly associated with any domains of cognitive function. Memory
was negatively correlated with mood state (r ¼ -0.375; p < 0.05) and
